This ethnomycological investigation explores the wild edible microfungi with their identification and documentation of nutritional potential and indigenous knowledge. The study area occupies 154.75 hectare-land, and lies within a narrow limit of altitude between 110 m and 165 m above sea level in tropical deciduous riverine forest. Amanita caesarea, A. chepangiana, A. pantherina, Agaricus augustus, Coprinus comatus, C. plicatilis, Macrolepiota fuliginosa, M. rhacodes, Russula emetica, R. foetens, R. nigricans, Scleroderma bovista, S. citrinum, Termitomyces clypeatus and T. eurhizeus are found to be dominant. The collected samples represented 27 species of Basidiomycetes belonging to 6 orders, 13 families and 18 genera. The dried specimens are housed in the Tribhuvan University Central Herbarium, Kirtipur, Kathmandu, Nepal. The area embraces many mycophagous ethnic communities. The mycoelements prevailing in this area need sustainable conservation and utilization. The investigation and study on mushroom of Nepal started since 19th century (Lloyd, 1808; Berkeley, 1838) . Since then, several papers have been published and several botanical investigations have been done. Among these, very few reveal the studies and investigation on macrofungi from western Nepal. This is a preliminary report on ethnomycological investigation carried out at Baunnakoti Community Forest in Rupandehi District. The area has not been previously investigated so far. This paper highlights the indigenous knowledge of the wild edible mushrooms in the district. Presently, 27 species of the Basidiomycetes belonging to 6 orders, 13 families and 18 genera have been reported from Baunnakoti Community Forest, situated in the tropical climate.
H. P. Aryal 1 and U. Budathoki 2 N epal is considered as the homeland for the mushroom floral diversity . So far, 812 mushroom species have been identified (Adhikari, 2009 ). Out of them 228 edible (Christensen et al., 2008) , 66 poisonous (Pandey, 2008; Adhikari, 2009 ) and 75 medicinal species (Adhikari, 2009 ) have been reported.
The investigation and study on mushroom of Nepal started since 19th century (Lloyd, 1808; Berkeley, 1838) . Since then, several papers have been published and several botanical investigations have been done. Among these, very few reveal the studies and investigation on macrofungi from western Nepal. This is a preliminary report on ethnomycological investigation carried out at Baunnakoti Community Forest in Rupandehi District. The area has not been previously investigated so far. This paper highlights the indigenous knowledge of the wild edible mushrooms in the district. Presently, 27 species of the Basidiomycetes belonging to 6 orders, 13 families and 18 genera have been reported from Baunnakoti Community Forest, situated in the tropical climate.
Materials and methods

Study area
The study area lies in Rupandehi District of Lumbini Zone, and partial parts of Chiliya, Madhauliya, Padsari and Tikuligadh Village Development Committees (VDCs) in the Western Terai of Nepal (Fig. 1) . The total human population of the study area was 32,256 (DDC, 2007 ) with 5,531 households (DFO, 2012 . The forest vegetation is dominated by species of the Dipterocarpaceae, Combretaceae and Leguminosae families. The forest covered area of Chiliya VDC is 96.85 ha (10.45%), followed by Tikuligadh 46.1 (2.16%), Padsari 9.9 ha (1.02%) and Madhauliya 1.9 ha (0.15%). This study included 2.95% of forested land (DFO, 2012) (Stainton, 1972; Shrestha, 1998) . The diverse phytodiversity and ecological conditions provide a good homeland for the growth of tremendous parasitic, saprophytic and mycorrhizal fungi . The northern belt of the area is composed of loamy sand, while the southern belt consists of sandy loam to loamy soil.
Materials and methods
Altogether, 27 mushroom samples were collected, and the local informants were interviewed. Indigenous knowledge survey was conducted from 15 to 31 May 2010, and specimens were collected from 1 June to 31 October 2011. The Participatory Rural Appraisal (PRA) technique was adopted with the local people aimed at getting information largely on nutritional aspects. Data were obtained using combined semi-structured questionnaire, participatory discussions and field observations. Mushroom samples were photographed in their natural habitat, and their morphological characters were noted. The samples were well dried and packed in wax paper bags with proper tag numbers. The habitat including ecological parameters viz. altitude, vegetation composition, soil type, soil pH, soil moisture, humidity, and temperature were recorded. The paper bags were brought to the Central Department of Botany, Tribhuvan University for further microscopic examination.
The identification was done with the help of relevant literatures (Bakshi, 1971; Dickinson and Lucas, 1979; Singer, 1986 , Kumar et al., 1990 and websites (biodiversity library.org; Index fungorum; Jstor.org; Mycobank.org; Scircus; tropicos.org; Agaricus in the Pacific Northwest; Boletes in the Pacific Northwest). The voucher specimens were deposited in Tribhuvan University Central Herbarium.
Results and discussion
Results
During field survey, altogether, 27 species of Basidiomycetes from 6 orders belonging to 13 families and 18 genera were recorded with their brief descriptions (Annex 1).
A notable frequency of Amanita caesarea, A. chepangiana, A. pantherina, Agaricus augustus, Coprinus comatus, C. plicatilis, Macrolepiota fuliginosa, M. rhacodes, Russula emetica, R. foetens, R. nigricans, Scleroderma bovista, S. citrinum, Termitomyces clypeatus and T. eurhizeus
were observed. Out of the total collection, 55% mushrooms were found to be under Agaricales order followed by Polyporales, Russulales, Boletales, Hymenochaetales and Tricholomatales (Fig. 2) .
Indigenous knowledge and therapeutic use
On the basis of the information collected, 92.5% of the mushrooms were found to be used as food, 5.5% as medicine, 1.5% as taste and flavor, and 0.5% as tonic. The food values of wild edible mushrooms were found to be more significant in the study sites. The consumption data revealed that mushrooms were found to be mostly used as food by 51% women followed by 31% children and 18% men. People were found to have used these mushrooms for the remedy of different types of diseases and ailments. Out of the 150 respondents, 30% people were found to have used it for the remedy of measles. Similarly, 24% people were found to have used it for the treatment of yellow fever, 20% for the treatment of jaundice, 16% for the treatment of inappetence, 4% for the treatment of constipation, 4% for the treatment of mumps, ear pain and cut wounds, 2% for the treatment of skin diseases, 1.3% for the treatment of muscular pain, and 0.6% for the treatment of stomach pain. Their medicinal uses for the treatment of different types of disease were found to have made them more significant for the people of the area.
Discussion
Wild edible mushrooms are not only an important source of food for local people, but are equally used for medicinal purpose. The present survey on the macrofungi revealed that there are plenty of edible species of mushroom. The most common among them such as Cleroderma bovista, T. clypeatus, T. eurhizeus and Volvorella volvacea are collected, sacked in bags and carried to market for selling.
Among 27 species identified, 15 are edible, 4 inedible, 4 poisonous and 4 species possess medicinal value. Some of the edible species such as S. bovista, T. clypeatus and T. eurhizeus are also used for medicinal purpose. The medicinally important tropical polypore like Pycnoporus cinnabarinus is used for the remedy of infectious disease (mump), ear pain etc. Scleroderma citrinum, the medicinal species is also used as food. Schizophyllum commune, the cosmopolitan inedible species is sometimes used for culinary purpose in food deficit condition. This species has religious value too, and is used as 'Sagun' i.e. good luck in the marriage ceremony in Newar community.
During surveys, it was found that the mushroom flora of Macrolepiota fuliginosa, M. rhacodes, R. nigricans, T. clypeatus, T. eurhizeus and V. volvacea is declining since the last two decades due to deterioration of forest lands. Notable frequencies of species were found in abundance during sample collection. Being saprophytic, obligatory symbionts as well as part of the mycorrhizal association, these microfungi play an important role in increasing soil fertility in the forest through biodegradation as well as decomposition of the lignocellulose compounds of leaf litter. The litter debris of vascular flora favours the regulation and maintenance of temperature and moisture in the soil for these microfungi. The toxic species listed are Amanita pantherina, Coprinus plicatilis, Russula emetica and R. foetens.
Conclusion
The reported mushrooms occur in tropical to temperate belts throughout the nation. Extensive investigation is needed to find out their species richness, distribution pattern, species diversity index and ethnomycological uses. Some of the important macrofungi such as Macrolepiota, Scleroderma, Termitomyces and Volvorella spp. need special attention to be conserved against threat to avoid their unmanaged and unscientific exploitation. Besides, their harvesting should be done in scientific manner rather than using traditional methods. The mycoelements prevailing 
